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When  you  buy  butter 
. . .  look  for  the 
U.  S.  Grade  Mark 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 


yOl  BUTTER  GRfiDfS  - 


If  the  package  of  butter  you  purchase  bears 
the  grade  label  of  the  Federal  butter-grading 
service,  you  are  assured  that  it  has  been 
tasted  and  tested  for  you  by  an  experienced 
Government  grader.  The  quality  rating,  or 
grade,  given  to  butter  by  this  impartial  grad- 
ing service  is  printed  in  the  emblem. 

The  Federal  grade  emblem  immediately 
identifies  to  the  buyer  the  quality  which 
might  not  otherwise  be  readily  determined. 
Price  is  not  always  a  dependable  guide  nor 
an  accurate  measure  of  quality.  Many  distrib- 
utors with  long  years  of  marketing  and  mer- 
chandising experience  with  well  established 
brands  have  recognized  the  value  of  associ- 
ating the  Federal  grade  emblem  with  their 
brand  as  added  evidence  of  the  quality  offered. 
The  grade  emblem  helps  build  and  maintain 
confidence  and  good  will  in  a  brand  name. 

The  grade  designations  U.  S.  Grade  AA 
(U.  S.  93  Score)  and  U.  S.  Grade  A  (U.  S.  92 
Score)  are  the  quality  ratings  most  often 
seen  on  butter  cartons  in  retail  stores,  how- 
ever, U.  S.  Grade  B  (U.  S.  90  Score)  may  be 
found  in  certain  marketing  areas.  For  those 
who  prefer  a  delicate,   sweet  flavor,   U.   S. 


Grade  AA  is  tops.  U.  S.  Grade  A  is  a  very 
close  second.  U.  S.  Grade  B  is  a  palatable  and 
acceptable  product.  U.  S.  Grade  C  (U.  S.  89 
Score)  butter  is  a  nutritious  product  but  does 
not  possess  the  palatable  characteristics  of 
the  higher  grades.  Butter  of  this  grade  is 
not  eligible  for  packaging  under  official  grade 
labels. 

The  various  grade  terms  reflect  well-defined 
quality  characteristics  that  are  important  to 
the  consumer  in  buying  butter.  All  grade 
designations,  when  preceded  by  the  letters 
"U.  S."  indicate  that  the  various  grade  fac- 
tors have  been  applied  by  experienced  impar- 
tial graders  under  Government  supervision. 
The  specifications  for  the  various  grades  are 
uniformly  applied  throughout  the  country 
and  from  season  to  season. 

In  the  manufacture  of  all  grades  of  butter, 
but  particularly  Grade  AA  and  Grade  A  but- 
ter, extreme  care  must  be  exercised  in  the 
production  and  handling  of  the  cream  from 
the  producer  and  through  the  entire  manu- 
facturing and  packaging  process.  Here  is 
what  the  various  grade  designations  repre- 
sent to  the  purchaser. 


BUTTER  OF  THIS  U.  S.  GRADE  POSSESSES: 

•  Finef  highly  pleasing  aroma,  with  a  delicate,  sweet  flavor. 

•  Smooth  creamy  texture  with  good  spreadability. 

•  Salt  completely  dissolved,  thoroughly  distributed  and  blended  in  just 
the  right  amount  to  enhance  its  savory  qualities. 

•  U,  S.  Grade  AA  butter  is  made  from  high  quality  fresh  sweet  cream — , 
the  kind  you  serve  with  your  meals. 

THIS  GRADE  IS  ALMOST  AS  GOOD  AS 
U.  S.  GRADE  A  A 

It,  too,  is  made  from  fresh  cream  and  possesses  a  pleasing  flavor,  and 
measures  high  on  other  quality  factors  as  well.  Although  it  rates  second 
to  the  top  grade,  U.  S.  Grade  A  will  please  discriminating  consumers. 

THIS  GRADE  IS  READILY  ACCEPTABLE 

Butter  of  this  grade  is  generally  manufactured  from  selected  sour 
cream  and  is  readily  acceptable  to  many  consumers  though  it  lacks  the 
fine  fresh  flavor  of  the  two  top  grades. 


Origin  of 

Federal  Butter  Grading 

On  October  1,  1918,  Congress  authorized  the 
U.  S.  Department  of  Agriculture  to  establish 
a  Federal  inspection  and  grading  service  that 
would  enable  buttermakers  and  dealers  to 
have  a  Government  inspector  examine  com- 
mercial lots  of  butter  and  issue  official  certifi- 
cates of  grade. 

Federal  butter  grading  has  always  been 
conducted  on  a  voluntary  basis.  A  manufac- 
turer or  dealer  may  have  his  butter  federally 
graded  to  facilitate  doing  business  with  cus- 
tomers in  distant  markets  who  want  to  be 
sure  they  are  getting  the  quality  of  product 
paid  for.  Many  manufacturers  and  dealers 
who  pack  for  the  retail  trade  or  the  hotel  and 
restaurant  trade  consider  it  good  business  to 
be  able  to  assure  their  customers  that  their 
butter  has  been  certified  as  to  quality  by  a 
Government  grader. 


U.  S.  Grades  Are  Your 
Butter  Quality  Assurance 

When  you  see  the  letters  "U.  S."  before  the 
grade  designation  on  a  butter  carton  or 
wrapper,  you  know  that  the  butter  has  been 
graded  by  an  authorized  grader  of  the  U.  S. 
Department  of  Agriculture,  at  the  request  of 
the  manufacturer  or  dealer.  The  U.  S.  grade 
designation  aids  the  consumer  in  obtaining 
the  quality  she  wants  and  for  which  she  pays. 

When  you  see  the  letters  AA,  A,  B,  or  nu- 
merical Score  93,  92,  or  90,  on  the  package, 
without  the  prefix  "U.  S."  the  butter  has  not 
been  certified  by  a  Federal  butter  grader. 

Some  States  have  mandatory  grade  label- 
ing on  butter  in  which  case  letters  or  name 
grades  designate  State  standards  and  the 
grading  is  checked  by  a  State  grader.  Such 
State  grades  do  not  carry  the  prefix  or  initials 
"U.  S.,"  but  may  show  the  State  name  or  seal. 

A  grade  mark  on  the  package  without  the 
prefix  "U.  S."  or  State  identification  reflects 
the  manufacturer's  or  distributor's  own 
standard  of  quality.  Much  of  this  butter  may 
be  of  good  quality  but  since  it  is  not  federally 
graded  the  consumer  must  necessarily  rely 
on  the  distributor's  statement  that  it  meets 
the  quality  designation  on  the  package. 


What  Is  Back  of 
the  U.  S.  Grade 

How  does  a  Federal  grader  determine  grade  ? 
Butter  ordinarily  is  churned  at  creameries 
located  in  dairy-farming  areas.  The  fresh- 
made  butter  is  packed  in  bulk  containers, 
usually  64  pounds  each,  and  shipped  under 
refrigeration  to  centrally  located  packaging 
plants.  Each  container  carries  a  churning 
number,  and  moves  through  the  packaging 
process  as  a  single  unit.  The  Federal  grader 
usually  does  his  work  at  the  packaging  plant. 
He  is  highly  trained  and  his  senses  of  taste 
and  smell  are  keen.  In  order  to  keep  these 
two  faculties  as  sensitive  as  possible  the 
grader  must  follow  many  rules  of  good  health 
and  personal  habits.  He  does  not  smoke  or 
eat  strongly  flavored  foods  just  before  grad- 
ing. His  senses  of  touch  and  sight  also  are 
important  in  judging  butter  quality,  but  taste 
and  smell  are  vital.  Ideally,  grading  is  done 
in  a  quiet  room  that  has  controlled  tempera- 
ture, and  one  that  is  free  from  all  extraneous 
odors. 

Flavor  is  the  "voice"  of  foods  and,  in  but- 
ter, is  of  prime  importance  in  the  values 
people  recognize  and  for  this  reason  it  is 
rated  first.  It  takes  both  smell  and  taste  to 
determine  flavor. 

To  determine  the  quality  of  any  given 
churning  the  grader  selects  a  bulk  container 
of  butter  and  inserts  a  trier  (a  long  cylin- 
drical channeled  blade  with  a  handle  like  that 
of  an  auger)  into  the  golden  block  of  butter 
for  a  sample.  Twisting  out  a  long  cylindrical 
plug  of  the  butter,  he  smells  it  carefully,  then 
examines  it  closely  for  evenness  of  color  and 
body  characteristics. 

His  sense  of  smell  tells  him  what  qualities 
of  cream  were  used  in  making  that  particular 


churning  of  butter.  By  the  aroma  he  knows 
rather  definitely  what  the  grade  will  be.  Next, 
with  a  small  spatula  he  takes  a  little  piece  of 
butter  from  the  sample  plug  and  places  it  in 
his  mouth.  He  savors  it  and  as  it  melts  he 
decides  whether  the  taste  corresponds  to  the 
aroma. 

Other  factors  to  be  rated  and  which  affect 
the  final  grade  are  body,  color,  and  salt.  Most 
people  would  probably  call  "body"  in  this 
instance  texture  or  consistency.  Finally,  any 
defects  in  body,  color,  and  salt  are  deducted 
on  a  point  basis  from  the  rating  given  for 
flavor,  and  the  final  U.  S.  grade  is  established. 

The  grader  then  prepares  a  certificate  for 
the  entire  churning  of  butter,  stating  the 
"U.  S.  Grade"  and  date  of  grading  as  well 
as  the  identifying  numbers  of  the  bulk  con- 
tainers. The  certificates  are  kept  as  a  per- 
manent record  for  all  butter  packaged  with 
official  grade  labels. 

Every  stick  and  every  pound  of  butter 
packaged  from  that  churning  will  show  the 
same  U.  S.  Grade — the  mark  of  quality 
assurance. 


Protecting  Butter  Quality 

Because  of  its  delicate  flavor  butter  should  be 
kept  in  the  household  refrigerator  and  pro- 
tected from  strong  flavored  foods.  Butter  not 
intended  for  immediate  use  should  be  kept  in 
the  freezer  compartment  of  the  refrigerator. 
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